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Sometimes  the  mail  hour  isn't  a  cheerful  hour  at  all.     In  fact,  sometimes 
it  turns  out  to  "be  a  sad  time  of  day.     I'm  not  a  woman  who  is  given  to  weeping, 
but  once  in  a  while  a  letter  comes  along  that  makes  me  feel  like  shedding  a  hitter 
tear.    For  example,   let  me  tell  you  ahout  a  letter  that  came  in  the  other  day,  a 
letter  from  a  housekeeper  who  owns  a  "beautiful  new  green  enamel  stove  —  that  is, 
a  stove  that  was  heautiful  until  some  grease  was  spilled  on  it  and  allowed  to 
"cook  on"  for  several  days.    By  the  time  our  friend  got  around  to  cleaning  it 
off,  she  found  that  the  enamel  was  stained  with  a  deep  stain  that  just  wouldn't 
badge  for  love  nor  money.     Sometime  ago  another  letter  told  ahout  enamel  on  a 
stove  that  had  cracked  because  it  was  washed  while  the  stove  was  hot. 

With  these  two  letters  on  my  mind,   I'm  going  to  start  the  day  by  telling 
you  what  the  specialists  advise  ahout  being  kind  to  your  stove.     The  right  treat- 
ment often  prevents  tragedies,  you  know  —  just  another  case  of  prevention  being 
tetter  than  cure,  especially  as  sometimes  there  is  no  cure.     Good  care  makes  a 
stove  or  any  other  piece  of  equipment  live  a  long,  useful  and  ornamental  life. 

To  begin  with,   let's  discuss  this  matter  of  cleaning  the  gas  stove.  If 
you  have  a  stove  with  an  enamel  top,  wash  it  with  hot,   soapy  water,   rinse,  and  dry 
it  \7ell.    Some  people  like  to  out  washing  soda  in  the  water  to  help  cut  the  grease 
And,  of  course,  the  t ime  to  wash  the  stove  is  when  it  is  cool.     If  that  layer  of 
enamel  cools  more  quickly  than  the  iron  base  on  which  it  is  fused,  then  the 
enamel  is  likely  to  crack.     Sometimes,  you  need  to  use  a  mild  abrasive  on  the 
surface  to  remove  stubborn  spots,  but  be  careful  to  use  a  scouring  powder  that 
doesn't  scratch.     You'll  save  yourself  a  lot  of  trouble  in  cleaning  if  you  wipe 

any  spilled  food  immediately  before  it  has  a  chance  to  burn  on.    Keep  some 
absorbent  paper  in  the  kitchen  for  just  this  purpose. 

Now  ahout  the  burners.    They  won't  need  much  attention  with  a  closed-top 
stove.    But  if  you  have  an  open-top,  those  burners  are  always  in  danger  of  getting 
clogged  with  spilled  food  or  with  rust.    The  charred  remains  of  a  cornstarch 
adding,  for  example,  or  the  sticky  residue  of  fat  that  spattered  over  in  frying, 
°r  sugar,  long  since  turned  to  carbon  —  these  can  easily  fill  the  holes  in  the 
turners,  cut  down  the  even  supply  of  heat,  and  smudge  your  pans  and  kettles  into 
the  bargain.    Better  keep  the  burners  clean  by  a  regular  brushing  each  day.  Or, 
once  a  month,  remove  the  burners;  brush  them  off  with  a  stiff  brush;  then  use  one 
of  those  long  twisted  wire  brushes  to  clean  out  dust,   dirt  or  loose  rust  particles 
on  the  inside.    With  this  kind  of  care,  you  won't  need  to  boil  burners  clean. 
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Boiling  is  only  necessary  when  turners  are  in  very  bad  shape,   say,  when 
you  need  to  get  rid  of  layers  of  grease  and  dust  and  so  on  that  have  been  allowed 
to  accumulate.    "When  it  is  necessary  to  boil  burners,  put  then  in  water  with 
washing  soda  in  it.    Use  about  one  tablespoon  of  soda  to  three  quarts  of  water. 
Bring  the  water  to  a  boil  on  the  stove.     Afterward  take  the  burners  out  and  brush 
them  well.    Dry  them  upside  dorm  in  a  heated  oven. 

So  much  for  the  p;as  stove,  and  stoves  in  general  for  today.    But  I  don't 
intend  to  neglect  the  other  kinds  of  stoves.     Someday  soon  we'll  collect  a  few 
useful  hints  on  caring  for  oil  stoves,   coal  ranges  and  so  on. 

Now  for  the  second  question  on  today's  program.     We've  had  several  requests 
for  an  easy  cake  suitable  for  serving  on  Washington's  birthday.    The  Recipe  Lady 
suggests  a  simple  and  delicious  cake  that  features  the  famous  Washington  cherry 
in  jam.    Make  a  white  layer  cake  from  any  good  recipe  for  plain  butter  cake. 
Spread  the  lower  layer  first  with  cherry  jam  and  then  with  whipped  cream.  Set 
on  the  second  layer  and  spread  that  the  same  way  —  first  red  cherry  jam,  then 
fluffy  v/hiuoed  cream.     'Easy,  delicious  and  —  beautiful. 

If  you  prefer  a  cake  that  is  iced,  make  white  icing  and  decorate  it  with 
candied  cherries  cut  in  half  and  with  green  leaves  cut  from  citron. 

You  may  be  interested  in  an  old  recipe  for  cake  that  was  actually  used  in 
the  Washington  family  and  passed  down  from  those  early  days  in  Virginia.  This 
quaintly  worded  recipe  calls  for:     "One  pound  (spelled  pd.  in  the  old  book)  — 
one  pound  of  sugar;  five  eggs  beat  light  and  separate;  throe- quarters  of  a  pound 
of  butter;  one  ^int  of  milk;  a  teas^oonful  of  nearlash;  one  a  half  Pd.  of  flour; 
one  nutmeg;. and  one  Pd.  of  currants."    As  you  see,  they  baked  generous  calces  at 
l!ount  Vernon.    About  one- third  of  those  proportions  woLild  make  the  usual  layer-cake 
today. 

Last  question.     Somebody  wants  to  know  what  kind  of  oil  to  use  in  oiling 
work  shoes  for  winter  wear.    The  experts  on  leather  tell  me  that  some  of  the  best 
materials  for  greasing  shoes  are  neat's  foot  oil;   cod  or  castor  oils;  tallow  and 
wool  grease;  or  mixtures  of  these.    First,  brush  the  soles  and  the  uppers  to 
remove  all  dust  and  dirt.     Then  warm  the  shoes  slightly,  but  be  very  careful  not 
to  burn  the  leather.    Apnly  the  grease    warm  with  a  swab  of  flannel  and  rub  it 
well  into  the  leather  with  the  palm  of  the  hand.    Take  special  care  to  work  the 
grease  in  thoroughly  where  the  sole  is  fastened  to  the  upper,  as  water  soaks 
through  there  most  often.     Let  the  greased  shoes  dry  in  a  warm  but  not  hot  Dlace. 

Oil  or  grease  preserves  the  life  of  outdoor  shoes,  because  it  keeps  the 
leather  from  getting  dry  and  hard  and  also  turns  off  rand  and  dampness. 

TOMORROW:     "Jiffy  Meals." 
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